
ENVIRONMENTAL HEALTH DIVISION  Ph: (607) 274-6688 
http://www.tompkins-co.org/health/eh  Fx: (607) 274-6695 

 

Inclusion Through Diversity 

ENVIRONMENTAL HEALTH HIGHLIGHTS  
July 2013 

 
Outreach and Division News 
 
Congratulations to Skip Parr for being selected as the new Senior Sanitarian in the Environmental Health 
Division!  A committee of seven Environmental Health staff was involved in establishing and conducting the 
selection process. In addition to their application, the applicants prepared a written response in advance of the 
interview and then responded to questions during the interview. The selection committee felt all the candidates 
were very good and did a great job during the process. We were in the fortunate position of selecting from a very 
strong applicant pool.  
 
Rabid Fox: Kudos to Audrey Balander and Skip Parr for all their hard work in connection with a rabid fox that 
attacked two people, one on  Wilkins Road and one on Dubois Road, on July 22. The media were alerted to inform 
people of the situation and advise them to be very cautious when going outside in the area where the fox had 
been seen. Law enforcement searched the area for the fox for a day and a half. The fox was shot by a resident on 
July 23, and submitted for rabies testing. As expected, the results came back positive. Five people are currently 
receiving post-exposure shots due to contact with the fox.  
 
Hydrilla – Year 3 continues:  The application of the herbicide endothall to the Cayuga Inlet occurred on 
Tuesday, July 16. Anne Wildman, Liz Cameron, and Steven Kern were involved in reviewing the water quality 
monitoring results. Samples from the intake to the Bolton Point water supply that were analyzed by an ELAP 
certified lab have been below the detection limit of 7 ppb. Samples are also analyzed by Community Sciences 
Institute (CSI) using the same analytical method that has been used in previous years that provides rapid results. 
While previous results using this method have been at or below the detection limit, this year CSI reported results 
ranging from non-detectable to an unexpectedly high 42 ppb.  Input from various experts indicates possible 
interferences contributing to these results.   
 
Wildman, Kern and Cameron also prepared a water quality monitoring plan for the application of fluridone and 
submitted it to the New York State Department of Environmental Conservation (NYSDEC) as part of the permitting 
process. The fluridone application will start several weeks after the endothall application, on August 12.  
 
GrassRoots: The Fingerlakes Grassroots Festival was held on July 18-21. There are three campgrounds operated 
by the Fingerlakes Grassroots Festival. One campground is located on-site at the Trumansburg Fairgrounds with 
890 sites, there is one next door to the Fairgrounds with 400 sites, and one located on Agard Road in the Town of 
Ulysses with 300 sites. The Health Department inspected the campgrounds to ensure there was an adequate and 
safe supply of drinking water; adequate toilet and lavatory facilities, fire protection and noxious weed control; and 
that camp size and food service requirements were met.  
 
The food vendors at the Festival included six regular permit holders in addition to eleven local and out-of-county 
vendors that operated under temporary food service permits. Four of the temporary permit holders incurred 
violations that were corrected on re-inspection; an enforcement action has been initiated against a fifth vendor, 
Lao Village, for a critical violation that was not corrected. As previously, the Health Department worked closely with 
the Festival organizers prior to and during the event. 
 
EH/ITS Permit Management Software Project:  The new Onsite Wastewater Treatment System (OWTS) 
permit management software project is now underway. The contract with Accela Automation was executed in 
June. There was a kickoff teleconference/web meeting on July 18. Representatives from Redmark, the software 
installation subcontractor, were onsite on July 30 and 31 and conducted sessions with Adriel Shea, Brenda Coyle, 
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Steve Maybee, Cyndy Howe, Cindy Schulte, Janice Koski, Greg Potter, Frank Kruppa and Liz Cameron to determine 
our OWTS workflow and process. We will be working with them remotely over the next several weeks to finalize 
the process so they can incorporate it in the software. Greg Potter has also been working on the IT side to procure 
the virtual servers and get the necessary hardware in place. The current schedule has the system up and running 
by the end of the year.  
 
Coalition for Safe Medicine Disposal:  The Coalition for Safe Medicine Disposal met on July 10, 2013 to 
coordinate and plan an outreach that coincides with the Oct 26, 2013 DEA National Collection event for unwanted 
household pharmaceutical wastes. The local Coalition will sponsor a collection event at the Slaterville Fire Station 
from 10am–2pm; the Slaterville Fire Dept will coordinate the effort. In addition to the Slaterville event, folks will be 
advised (through PSA's and advertising) to go to the 3 drug collection drop boxes that have access on Saturdays: 
TC3, Cornell, and the Tompkins County Jail. CSMD members will staff the boxes for outreach and educational 
purposes that day. 
 
NYSDOH Field Visit:  John Strepelis, the New York State Department of Health (NYSDOH) Regional Coordinator 
and Engineer, visited our office on Friday, July 19. Strepelis primarily worked with Steven Kern on the State 
Drinking Water Information System (SDWIS), but it was also helpful that Strepelis was here for consultation on the 
unexpected results from the hydrilla endothall treatment sampling.  
 
Rabies Control Program 
 
There was one bat and one gray fox confirmed to be rabid in Tompkins County during July.  The bat was found at 
a children’s camp.  Camp staff dealt with the bat appropriately and prevented human exposures.  Over a two day 
period, the gray fox attacked people and pets at two locations, biting two people and possibly a cat before it was 
dispatched.   
  
The Tompkins County Health Department also learned of a boy on vacation in Tompkins County with his parents 
who was bitten in his home state by a raccoon presumed to be rabid.  The Tompkins County Health Department 
worked with the parents, local health care providers, and the New Hampshire Health Department to insure the boy 
received rabies treatment.   
 
This is the time of year when encounters with bats increase.  In cases where a bat bites a person, or is found 
either in a room with a sleeping person, a person with a sensory impairment, or in the presence of a child, the bat 
should be captured and brought to the Health Department for rabies testing. 
 

Key Data Overview 
 This Month YTD 

Bites1 26 135 
Non Bites2 12 37 

Referrals to Other Counties 10 34 
Submissions to the NYS Rabies Lab 29 96 
Human Post-Exposure Treatments 22 53 

Unvaccinated Pets 6-Month Quarantined3 0 3  
Unvaccinated Pets Destroyed4 0 0 

Rabid Animals (Laboratory Confirmed) 2 6 
 

1”Bites” include all reported bites inflicted by mammals and any other wounds received while saliva is present. 
 
2”Non-bites” include human exposures to saliva of potentially rabid animals.  This also includes bats in rooms with sleeping 
people or young children where the bat was unavailable for testing. 
 
3When an otherwise healthy, unvaccinated pet has contact with a rabid animal, or suspect rabid animal, that pet must be 
quarantined for 6 months or euthanized. Quarantine must occur in a TCHD-approved facility (such as a kennel) at the owner’s 
expense. If the pet is still healthy at the end of 6 months, the exposure did not result in rabies and the pet is released.  
 
4 Pets must be euthanized if they are unvaccinated and have been in contact with a rabid or suspect rabid animal and begin to 
display signs consistent with rabies. Alternatively, a pet is euthanized if a prescribed 6-month quarantine cannot be performed 
or the owners elect euthanasia instead of quarantine. 
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Reports by Animal Type 

 Bites Animals sent to the NYS Rabies 
Laboratory 

Rabid Animals 

Month YTD By 
TCHD 

By NYS 
CU Vet 
College  

Totals  
Month 

 
YTD Month YTD 

Cat 7 43 2 0 2 9 0 0 
Dog 11 78 2 0 2 6 0 0 

Cattle 0 0 0 0 0 1 0 0 
Horse/Mule 0 0 0 1 1 1 0 0 
Sheep/Goat 0 0 0 0 0 0 0 0 

Other 
Domestic 

0 1 0 0 0 0 0 0 

Raccoon 1 1 0 0 0 2 0 1 
Bats 3 3 13 1 14 42 1 4 

Skunks 0 0 0 0 0 0 0 0 
Foxes 2 3 1 0 0 5 1 1 

Other Wild 2 6 0 9 9 30 0 0 

Totals 26 135 18 11 29 96 2 6 
 
Childhood Lead Program 
 

 This Month YTD 
A: Active Cases (total referrals): 0 0 
       A1: # of Children w/ BLL>19.9ug/dl 0 1 
       A2: # of Children w/ BLL 10-19.9ug/dl 1 3 
B: Total Environmental Inspections:   
       B1: Due to A1 1 5 
       B2: Due to A2 0 0 
C: Hazards Found:   
       C1: Due to B1 1 4 
       C2: Due to B2 0 0 
D: Abatements Completed: 0 0 
E: Environmental Lead Assessment Sent: 1 3 
F: Interim Controls Completed: 0 0 
G: Complaints/Service Requests (w/o medical referral): 6 33 
H: Samples Collected for Lab Analysis:   
       - Paint 0 0 
       - Drinking Water 0 1 
       - Soil 1 3 
       - XRF 1 3 
       - Dust Wipes 1 3 
       - Other 0 0 

 
Food Program 
 

Routine facility inspections are conducted to protect public health.  The inspections are made without advance 
notice to ensure that food processes are adequate, safe, and meet code requirements.  It is important to keep in 
mind that inspections are only a “snapshot” in the entire year of a facility’s operation and they are not always 
reflective of the day-to-day operations and overall condition of the operation. 
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The following inspections were conducted with no critical violation(s) noted: 

Beverly J. Martin Summer, C-Ithaca 
Blue Moon Catering/La Crepe du Luc, C-Ithaca 
Blue Moon Catering/Silo Truck, C-Ithaca 
Capital State Kitchen, C-Ithaca 
Cayuga Lake Creamery, Throughout  
Celebrations Banquet Facility, T-Caroline 
Cornell Child Care Center, T-Ithaca 
Dewitt Special Education Summer, T-Lansing 
Doug’s Fish Fry, Throughout 
Dunkin Donuts, T-Dryden 
Dragonfly Grille, Throughout 
Dryden Lake Golf Course, T-Dryden 
Enfield Day Camp, T-Enfield 
Feel Good Foods, Throughout  
Freddy’s Place, T-Newfield 
GIAC Kitchen, C-Ithaca 
GIAC Summer Food Service, C-Ithaca 
Gifts & More, Throughout 
The Good Truck, Throughout  
Groton Summer Camp, V-Groton 
Heights Café, V-Cayuga Heights 
The Ice Box, Throughout  

Island Taste, Throughout  
Ithaca Community Childcare Center, T-Ithaca 
Kids First Summer Food, C-Ithaca 
Kyushu Japanese Restaurant, V-Lansing 
Lansing Pizzeria, T-Lansing 
Leon Soul Food, Throughout  
Macdonald Farms, Throughout 
Mahogany Grill Hot Dog Cart, C-Ithaca 
Napoli’s Pizzeria, C-Ithaca 
Newfield Elementary Summer, V-Newfield 
Northside Community Center Summer, C-Ithaca 
Pete’s Cayuga Bar, C-Ithaca 
Royal Court Restaurant, C-Ithaca 
Southside Community Center, C-Ithaca 
Southside Community Center Summer, C-Ithaca 
Spicy Asian, C-Ithaca 
State Diner, C-Ithaca 
Taughannock Falls State Park Concessions, T-
Ulysses 
Wendy’s, C-Ithaca 
West Indies Flavor, Throughout 

 
The Hazard Analysis Critical Control Point (HACCP) Inspection is an opportunity for the establishment to 
have the health department review food processes in the facility to make sure that all potential hazards are 
identified and to assure that the best food safety practices are being used. 

HACCP Inspections were conducted at the following establishments:  None 

Re-Inspections are conducted at any establishments that had a critical violation(s) to ensure that inadequate or 
unsafe processes in a facility have been corrected.  

The following re-inspections were conducted with no violations noted: 
 

A-1 Pizzeria, T-Dryden 
Agava, C-Ithaca 
Applebee’s Bar & Grill, V-Lansing 
Coalyard Café, C-Ithaca 
Ithaca Zen Center, T-Danby 
Ko Ko, C-Ithaca 
Ling Ling Garden, T-Ithaca 
Mahogany Grill, C-Ithaca 

Plum Tree Restaurant, C-Ithaca 
Potala Café, C-Ithaca 
Rogues Harbor Steak & Ale, T-Lansing 
Sammy’s Pizzeria, C-Ithaca 
Sangam Restaurant, C-Ithaca 
Taste of Thai Express, C-Ithaca 
Vietnam Hai Hong, C-Ithaca 
Waffle Frolic, C-Ithaca 

Critical violations may involve one or more of the following:  the condition of food (e.g. food that may be at 
improper temperatures on delivery or damaged by rodents), improper food cooking and storage temperatures (e.g. 
food cooked to and/or held at improper temperatures), improper food preparation practices (e.g. preparing ready-
to-eat foods with bare hands), and water and/or sewage issues (e.g. low disinfection levels in the water system).  
These critical violations relate directly to factors that could lead to food related illness.   

Critical Violations were found at the following establishments: 
 
Sangam Restaurant, C-Ithaca 

Enough refrigerated storage equipment was not maintained so that all potentially hazardous foods were stored at 
45°F or below.  Products were rapidly chilled to 45°F or below and the refrigeration unit was adjusted. 
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Agava, T-Ithaca 

Potentially Hazardous Foods were not kept at or below 45°F during cold holding.  Products were observed at 53°F 
in a food preparation cooler.  Products were discarded during the inspection. 

Mate Factor, C-Ithaca 

Enough refrigerated storage equipment was not maintained so that all potentially hazardous foods were stored at 
45°F or below.  Products were observed at 48-50°F in a food preparation cooler and were discarded. 

Glenwood Pines Restaurant, T-Ulysses 

Food workers did not use proper utensils or gloves to eliminate bare hand contact with ready to eat foods.  The 
products were discarded during inspection. 

Potentially Hazardous Foods were not kept at or below 45°F during cold holding.  Products were observed at 53°F 
in a cold holding unit.  Products were rapidly chilled to 45°F or below before return to service. 

Coal Yard Café, C-Ithaca 

Cooked or prepared foods were subject to cross-contamination from raw foods.  The storage was re-arranged 
during the inspection. 

Enough refrigerated storage equipment was not maintained so that all potentially hazardous foods were stored at 
45°F or below.  Products were observed at 54-60°F in a food preparation cooler.  Products were discarded during 
the inspection. 

Applebee’s Neighborhood Bar & Grill, V-Lansing 

Potentially Hazardous Foods were not kept at or below 45°F during cold holding.  A product was observed to be at 
51°F on the service line.  The product was discarded during the inspection. 

Plantation Bar & Grill, T-Dryden 

Potentially Hazardous Foods were not kept at or below 45°F during cold holding.  Products were observed to be at 
48-51°F in a sandwich cooler.  The product was discarded during the inspection. 

Enough refrigerated storage equipment was not maintained so that all potentially hazardous foods were stored at 
45°F or below.  Products were observed at 50°F in a cooler.  The products were removed from the unit and rapidly 
chilled to 45°F or below. 

Toxic chemicals were stored so that contamination could occur.  The storage was re-arranged at the inspection. 

Ling Ling Takeout, C-Ithaca 

Potentially Hazardous Foods were not kept under refrigeration.  Observed eggs on a condiment cart at 70°F.  The 
product was discarded during the inspection. 

GIAC Kitchen Mobile, C-Ithaca 

Potentially Hazardous Foods were not kept at or above 140°F during hot holding.  Observed products being hot 
held at 114-118°F.  Products were reheated to 165°F or above before return to service. 

Enough refrigerated storage equipment was not maintained so that potentially hazardous foods were kept at 45°F 
or below during cold holding.  Products were observed at 50-56°F in two coolers.  Products were discarded during 
the inspection. 

Enough refrigerated storage equipment was not maintained so that potentially hazardous foods were kept at 45°F 
or below during cold holding.  Products were observed at 50-56°F in a cooler.  Products were removed from service 
and placed in alternate coolers to be cooled to 45°F or below. 

 

 
Temporary Food Service Operation Permits are issued for single events at one location.  The Food Protection 
Program issued 32 temporary permits. 
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Temporary food operation inspections are conducted to protect public health.  The inspections are made 
without advance notice to ensure that the food processes at the event are adequate, safe, and meet code 
requirements. The operation must correct Critical Violations during the inspection.  When a Temporary Food 
Operation has Critical Violation/s, a re-inspection is conducted when the event is longer than one day. 
 
The following inspections were conducted with no violation(s) noted: 
 
Cameron’s Market, C-Ithaca 
Celia’s Ice Pops, C-Ithaca 
Celia’s Ice Pops, T-Ulysses 
Fruitful Endeavors, T-Ulysses 
Iroquois Kitchen, T-Ulysses 

New York Pizzeria, T-Ulysses 
Outback Kate’s, T-Ulysses 
Real Falafel, T-Ulysses 
Schoolyard Sugarbush, C-Ithaca 
Traveler’s Kitchen, C-Ithaca 

 
Critical Violations were found at the following establishments: 
 
American Legion Post 770, T-Ulysses 

Potentially hazardous foods were at improper temperatures. Products were observed at 118-125°F in hot holding. 
Food was removed from service and rapidly reheated to above 165°F before being returned to service. Sliced 
cheese was observed at 57°F.  The product was removed from service for rapid chilling before use. 

Enfield Community Council, T-Ulysses 

Potentially hazardous foods were at improper temperatures. Product was observed at 51°F. The product was 
immediately cooked or voluntarily discarded due to insufficient cooking space. 

Julie Kemp, T-Newfield 

Potentially hazardous foods were at improper temperatures. Cooked chicken was observed at 124°F. The product 
was removed from service and rapidly reheated to above 165°F before being returned to service. Pasta salad was 
observed at 54°F. The product was removed from service and rapidly chilled to below 45°F before being returned 
to service. 

Stonecat Café, T-Ulysses 

Potentially hazardous foods were at improper temperatures. Tofu was observed in sandwich unit at 54°F.  The 
product was packed in ice for rapid chilling to below 45°F before return to service. 

Vegetarian Oasis, T-Ulysses 

Potentially hazardous foods were at improper temperatures. Shredded cheese was observed in sandwich unit at 
54°F. It was packed in ice for rapid chilling to below 45°F before return to service.  

Pre-Operational inspections are conducted, following a thorough review of proposed plans, at new or 
extensively remodeled facilities to ensure code compliance prior to opening to the public. 

The following pre-operational inspections were conducted: 
None 
 
Plans Approved: 
None 

New Permits Issued: 
The Artisan Grill, Throughout 
Corner Store, C-Ithaca 
New York Garden, V-Groton 
Queen of Tarts, Throughout 
Tango Chicken, C-Ithaca 
 
The Food Protection Program received and investigated five complaints related to issues and/or problems at 
permitted food service establishments.  
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Engineering Plans Approved 
 

• Broome Developmental Services, 600 GPD Replacement Sewage System, Dryden-T  
• Peg Mill Retreat, 600 gpd sewage system, Groton-T 
• Peg Mill Retreat, New FSE Public Water System, Groton-T 
• Pleasant Grove Road Replacement Water Transmission Main, Ithaca-T 
 
Three plans for cross-connection control devices to protect municipal water systems from hazardous connections 
were approved this month. 
  
Problem Alerts/Emergency Responses 
 
• 13-01-04 Boiceville Apartments, T-Caroline. Boil Water Order (BWO) issued 7/17/13 due to positive total 

coliform and E. coli. Additional sampling is being conducted to identify the source or cause of the problem.  
• 13-01-3 Hanshaw Village Mobile Home Park, T-Dryden. BWO issued 7/2/13 due to turbidity and low chlorine 

caused by off-site water being added to the storage tank to compensate for water loss due to leakage. BWO 
released 7/26/13 following satisfactory total coliform and turbidity results.  

•  
BWOs remain in effect at:   
• 12-01-8 J-A-M Mobile Home Park, T-Lansing. BWO issued 8/16/12 due to positive total coliform results. Lost 

disinfection waiver. Enforcement initiated due to failure to provide disinfection or to connect to municipal 
water. Owner now plans to connect to municipal water. 

 
Healthy Neighborhoods Program 
 
 On July 8, Pat Jebbett and Anne Wildman participated in Healthy Neighborhoods Program outreach at the GIAC 
Festival. Seven people signed up for home visits and at least 25 more people took information with them and asked 
questions about the program. 
 
On July 15, Pat Jebbett conducted Healthy Neighborhoods Program outreach at the Salvation Army food pantry.  
This outreach resulted in five HNP home visits. 
 
On July 25, Eric Shearer presented HNP to a classroom of recent TST BOCES GED graduates. Other presenters 
included Tompkins Workforce, Tompkins Cortland Community College and the PACE (Public Assistance 
Comprehensive Education) program, all of which took HNP literature to make additional referrals to their clients. 
 
A total of sixty homes were canvassed during July for the Healthy Neighborhoods Program in the Ithaca, Enfield, 
Newfield and Dryden mobile home target areas. 
 
HNP staff and CSCN staff have been communicating back and forth about the functions of each other's programs. 
A meeting will be held to discuss more specifics about each program and how best to share information. 
 
Initial visits for July fell just short of a 160% increase from June's figures. Comparatively, initial visits for this grant 
year are now at 68% of total visits completed in 2011-2012. 
 

 This Month YTD 
# Home Visits 41 313 
# Revisits 7 78 
# Asthma Homes 7 47 
# Homes Approached 101 609 
Products Distributed:   
    Carbon Monoxide Detectors 29 177 
    Smoke Detectors 20 163 
    Fire Extinguishers 37 272 
    Surge Protectors 0 16 
    Radon Test Kits 6 54 
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    Batteries for SD/CO 21 197 
    HEPA Vacuums 0 2 
    Vinegar 38 200 
    Baking Soda 39 334 
    Spray Bottles 1 231 
    Brushes 37 274 
    Mops 3 7 
    Buckets 9 98 
    Baby Gates 1 7 
    Safety Latches 15 82 
    Door Knob 14 75 
    Stove Knobs 7 48 
    Pest Control Products 1 26 
    Nightlights 38 157 
    No-Slip Bathtub Strips 38 249 
    Pillow Case 8 59 
    Flashlights 41 252 
 
Status of Enforcement Actions 
 
Office Conference Scheduled:   Lao Village, V-Trumansburg, Keo Sisombath, owner: repeat food service  
     violation, 8/16/2013. 
 
     15 Leisure Lane, T-Dryden, Heidi Pane, owner; sewage system violation, 

8/12/2013. 
 
Beaconview MHP, T-Dryden, Rudy George, owner: water system 
violations, 8/12/2013. 

 
Office Conferences Held:  JAM MHP, T-Lansing, Jack and Mary Burns, owners: water system 

Violations; revised Stipulation Agreement with PHD Orders sent for 
                 signature; will connect to municipal water system; to BOH 8/27/2013. 
 
     John Joseph Inn, T-Lansing, John Hamilton, owner: water system and  
     temporary residence violations; signed Stipulation Agreement with PHD  
     Orders on 8/16/2013; to BOH 8/27/2013. 
      
Compliance Schedules/Board of Health Orders/PH Director’s Orders 
 
• Village of Dryden, PWS: violations of Subpart 5-1 for Public Water Systems; signed a Compliance Schedule with 

PHD Orders on 11/15/2012; BOH ordered Compliance on 12/11/2012; awaiting compliance. 
• Rite Aid Pharmacy #4716, C-Ithaca, Kevin McKee, manager: Adolescent Tobacco Prevention Act (ATUPA) 

violation signed Stipulation Agreement with PHD Orders on 4/11/2013; BOH assessed $450 penalty with 
mandatory $50 State surcharge on 5/14/2013; second notice sent; payment received, case closed.  

• Rogue’s Harbor Inn, T-Lansing, Eileen Stout, owner: sewage system violation; signed Stipulation Agreement 
with PHD Orders on 4/4/2013; BOH assessed $400 penalty on 5/14/2013; sewage system replaced; second 
notice sent; payment received, case closed. 

 
Referred to Collection: 
• CC’s, C-Ithaca, Jian Wang 
• Blue Frog Café, V-Lansing, Karina Murphy 
• P&Y Convenience, T-Lansing, Min Gyu Park   
 

• William Crispell, T-Caroline – two penalties 
• 1795 Mecklenburg Road, T-Enfield, V. Bruno  
• Blue Frog Café, V-Lansing Karina Murphy 

Training 

On July 25, Todd Miller, retired from the USGS, presented information on arsenic in Tompkins County to 
Environmental Health staff. The talk was informative and very well received by staff.  
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